
we proudly serve cage free eggs
choice of grits or home fries

Eggs Santa Fe   12
scrambled eggs, cheddar, peppers, cilantro 
in a flour tortilla, ranchero sauce, sour cream

Eggs Virginia Highland   13
spinach, mushrooms, poached eggs on 
foccacia, sun-dried tomato hollandaise

Eggs T. Murphy   12
poached eggs, honey cured ham on 
english muffin, hollandaise

Eggs San Francisco   12
spinach, tomatoes, poached eggs on 
english muffin, hollandaise

Two Eggs Any Style   8
/ add sausage or bacon   5

Seared North Georgia Trout   15
eggs any style

Crab Cake Benedict   18
poached eggs, jalapeno hollandaise

Linda’s Omelette   13
sauteed spinach, onions, mushrooms, 
cheddar
/ egg whites an additional   1

Sunrise Frittata   12
honey cured ham, potatoes, onions and 
swiss cheese 

Portobello Frittata   11
goat cheese, sun-dried tomatoes, basil 
pesto

Southwest Frittata   13
pork chorizo, potatoes, onions, peppers, 
pepper jack cheese, crisp tortilla strips, 
sour cream

*Consuming raw or undercooked foods may 

increase your risk of food borne illness. All items 

may contain nuts are prepared in a kitchen that 

handles nuts.

FRITTATAS

Malted Waffle   11
strawberries, blueberries, bananas, 

powdered sugar 

Buttermilk Pancakes   11
strawberries, whipped cream,

powdered sugar 

Hazelnut Crusted French Toast   12
caramelized bananas, whipped cream, 

powdered sugar 

Eggs Slum Mulligan   12
poached eggs, potato hash, bacon, 

cheddar cheese

Shrimp and Cheddar Grits   16
tomato pepper jam, andouille,

sunny side up egg 

Corned Beef Hash   17
poached eggs, horseradish

mustard sauce

Smoked Maine Salmon & Bagel   14
cream cheese, red onion,

tomatoes,capers

Chilaquiles   15
chicken & tortillas, over-medium eggs, 
tomatillo sauce, avocado, sour cream

Parmesan Crusted Chicken Breast   14
lemon butter, frisée, bacon lardons,

sunny side up egg 

BRUNCH FAVORITES

EGG SPECIALTIES

House Mixed Greens Salad   7
champagne vinaigrette, garlic croutons
/ as entree   8

Murphy’s Caesar Salad   8
crispy onions, spicy croutons
/ as entree   8
/ add chicken   5
/ add shrimp   9

Kale Salad   8
lemon vinaigrette, parmesan cheese, 
sunflower seeds

served with choice of home fries,
small green salad, or french fries

Waldorf Chicken Salad Sandwich   11
croissant, lettuce, tomato

Murphy’s Classic Burger   14
avocado mayo, swiss, smoked bacon

SALADSSALADS

SANDWICHES

Autumn  /  Brunch

RESTAURANT  |  BAKERY  |  WINE SHOP

Executive Chef Ian Winslade     |     we support local, natural, sustainable, and organic practices whenever possible



Cinnamon Bun   4		

Irish Scone   4

Cinnamon Toast   3

English Muffin   3

Bagel  3 
choice of sesame, plain, “everything”
with cream cheese 3.50

Toast Basket   3

available in decaffeinated & iced 

(Extra Shot  1)

Café Au Lait   3

Café Mocha   4

Café Latte      4

Espresso   3  

Cappuccino  4

Irish Cream Coffee   4

White Chocolate Latte   4.5

Murphy’s Blend Coffee   3
fresh from uncommon grounds 
berkeley, ca

Hot Chocolate  3

*Our espresso coffees are locally roasted 
by Batdorf & Bronson

Fresh Squeezed
Orange or Grapefruit Juice
Small  3    Large  6

Apple Juice   3

Pineapple Juice  3 

V 8 Tomato Juice  3

ESPRESSO & COFFEE BEVERAGES

BRUNCH COCKTAILS

BAKERY

Three Local Artisanal Cheeses*   15
apple-rosemary jam, raisin-walnut crostini

Lemon Blueberry Crème Brûlée •   8
lemon custard, blueberry compote

Mocha Cake •   8
flourless chocolate cake, espresso mousse, 

chocolate glaze 

Salted Caramel Banana Pie    8
graham craker crust, caramel mousse, 

maldon sea salt 

Key Lime Cheesecake    8
graham cracker coconut crust, whipped 

cream, raspberry

Grilled Pound Cake   8
gala apples, vanilla gelato

Carrot Cake*   8
walnut carrot cake, cream cheese icing, 

vanilla pineapple compote

Housemade Ice Creams and Sorbets
one scoop   2   |   three scoops   6

Dessert trio*   8
bonzo cake, tollhouse pie,
vanilla bean panna cotta 

Tollhouse Pie*   8
dark & white chocolate, walnuts,
chocolate crust, vanilla ice cream

The Bonzo   8
fudge brownie, cheesecake, dark

chocolate mousse

*these desserts contain nuts

DESSERTS
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House-Made Bloody Mary   8

Berry or Peach Bellini   8

Mimosa   7.5

Grand Mimosa   11

Blueberry Mimosa   9.5

Executive Mimosa   12

One Egg  Any Style   4

Stone-Ground Grits   3.5

Cheddar Grits   4

Grilled Honey-Cured Ham   4

Pine Street Smoked Bacon (3)   6

Corned Beef Hash   9.5

Chicken Sausage Links (2)   6

Home Fries   4 
/ add Cheddar Cheese  5

Fresh Fruit Salad   7

1/2 French Toast  7

SIDES


